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UNITED STATES. 



MUNICIPAL ORDINANCES, EULES, AND REGULATIONS 
PERTAINING TO PUBLIC HYGIENE. 

[Adopted since July 1, 1911.] 

BEAUMONT, TEX. 

ICE CREAM — MANUFACTURE AND SALE. 

Section 1. That from and after the 1st day of January, A. D. 1912, it shall be 
unlawful for any person, firm, or corporation, either as principal or their agents, serv- 
ants or employees, to manufacture ice cream for the purposes of sale within the city of 
Beaumont, without having first obtained from the city health officer of the city of 
Beaumont a permit so to do. 

Sec 2. To obtain such permit, the applicant shall present to the said city health 
officer a written application, upon a form to be furnished by the said city health officer, 
and shall fill therein the name and resident address of the said applicant, the place 
where he intends to manufacture ice cream for the purpose of sale. Before any permit 
shall be issued by the health officer the premises where the applicant intends to manu- 
facture his ice cream shall be inspected by the health officer or some one under his 
direction, and unless the parties applying for the permit can show strict compliance 
with the requirements hereinafter set out, no permit to engage in said business shall 
be issued. 

The said requirements are as follows: 

1. The ice-cream plant must be properly screened. 

2. The floors, walls, and ceilings must be sanitary. 

3. The water-closets and urinals must be separate from the plant. 

4. The room used for mixing cream must be close sealed, properly ventilated and 
screened, and with no unsanitary surroundings or neighborhood. 

5. The utensils used in the manufacture or distribution of the cream must be of 
porcelain or granite ware, and in good condition. 

6. All labor employed in or about the said establishment, and all persons engaged 
in said manufacture, must be cleanly both in person and attire. 

7. Every person or employee connected with the business shall wear a suitable garb 
and be free from disease. 

8. The cans must be sterilized at a temperature of 212° P., and for not less than 15 
minutes, and a suitable room must be provided where sterilized cans can be kept where 
their sterility will be maintained. 

9. No ice cream shall ever be returned or exchanged after once leaving the plant. 

10. Anilin dyes must not be used, nor must same be found in the ice-cream plant. 

11. No one, with the exception of employees, shall be permitted in the plant except 
on official business. 

12. The ingredients that are used in manufacture of ice cream must be fresh and 
properly preserved, and under no circumstances shall decayed or overripe fruit ever 
be used in the manufacture of the cream. 
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The permit issued under this section shall be given only for the place named therein, 
and if at any time the applicant shall move his place of business, he shall secure a 
new permit. 

Sec. 3. In the event any person, firm, or corporation who has complied with the 
requirements of this ordinance and has received a permit to conduct such business 
should at any time thereafter violate or disregard any of the requirements above 
named, the city health officer shall have the right to cancel the permit granted and 
require said person to discontinue business, and in addition to this remedy, any per- 
son, firm, or corporation engaged in the business of manufacturing ice cream for the 
purpose of sale in the city of Beaumont shall at any time neglect or violate any of the 
requirements or specifications above named, they shall, for each offense, on convic- 
tion thereof in the corporation court, be punished by a fine as provided in section 8 
of this ordinance; provided, that before the city health officer shall have the right to 
cancel any permit issued under this ordinance the owner of said permit shall be given 
written notice that he will be accorded a hearing at any time not sooner than five days, 
to show cause why his permit should not be canceled. 

Sec. 4. Any person, firm, or corporation securing a permit to manufacture ice cream 
for the purpose of sale within the city of Beaumont shall keep said permit posted in a 
conspicuous place where said ice cream is manufactured. 

Sec. 5. Ice cream shall be manufactured from fresh, pure cream, or whole milk and 
cream, sweetened with clean, high grade, white granulated sugar, flavored with harm- 
less flavors, and if colored, with harmless colors. 

1. Plain ice cream shall contain not less than 8 per cent of butter fat and shall con- 
tain not more than 0.2 per cent of filler (gelatin or the vegetable gums). 

2. Fruit ice cream shall contain not less than 6 per cent of butter fat and not more 
than 0.2 per cent of filler, and the fruit contained shall be sound, clean, and mature. 

3. Nut ice cream shall contain not less than 6 per cent of butter fat, and not more 
than 0.2 per cent of filler, and the nuts used must be sound and nonrancid. 

Sec 6. This ordinance is intended to be supplemental to any ordinances on the 
subject matter heretofore passed by the city council. 

Sec. 7. This ordinance shall go into effect on the 1st day of January, A. D. 1912, 
provided it has passed the city council, been approved by the mayor, and published 
as required by the city charter. 

Sec. 8. Any person, firm, or corporation who shall violate any of the provisions of 
this ordinance snail be deemed guilty of a misdemeanor and, upon conviction thereof 
in the corporation court of the city of Beaumont, shall be fined not less than 125 nor 
more than $200. 

[Ordinance adopted Oct. 17, 1911.] 

BROOKLINE, MASS. 

FOODSTUFFS — PROTECTION AND CARE. 

Article IV. Foodstuffs. 

Section 1. Every person, firm, or corporation engaged in the sale or transportation 
of foodstuffs shall cause his wares or those under his charge to be properly protected 
by screens or otherwise against contamination by flies, street dust, or other contam- 
inating agency. 

Sec. 2. No foodstuffs intended for sale shall be kept in any room used for living or 
sleeping purposes. 

Sec. 3. No person or corporation, individually or by his or its agents, servants, or 
employees, shall sell or offer for sale in the town of Brookline any refrozen ice cream 
or ice cream which contains any artificial coloring matter. 

Sec 4. All glasses or other drinking utensils used at soda fountains, restaurants, or 
other refreshment stands shall be sterilized at least once each day and shall be washed 
and rinsed in running water before each separate use thereof. 

Sec 5. Premises, compartments, rooms, receptacles, or ice chests used for the storage, 
manufacture, or sale of foodstuffs shall be kept cleansed in a manner satisfactory to the 
board of health. 

[Ordinance, board of health, adopted Nov. 6, 1911.] 

GREENSBORO, N. C. 

FOODSTUFFS — MARKET REGULATIONS. 

Sec 369. That no fresh meats, fish, or oysters of any kind shall be sold, exchanged, 
or delivered in the city of Greensboro except in or from the city market in the city 
hall building and at such other places as the board of commissioners may designate as 



